009875988 

WPI Acc No: 94-155902/199419 
XRAM Acc No: C94-071 181 

Foodstuff preservative having no effect on taste or flavour - contg. 

substance extracted from cone of hops 
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Abstract (Basic): JP 6098738 A 

Preservative contains substance extracted from cone of hops 
(Humulus Luplus L.) by cold water, hot water, alcohol, ether, acetone, 
hexane or other organic solvent, aq. alkaline soln., e.g. alkali 
hydroxide, sodium carbonate, ammonium carbonate or sodium phosphate, 
and one or more kind of sorbic acid, benzoic acid and their salt, 
organic acid, e.g. acetic acid, fumaric acid, adipic acid, and its 
salt, glycine, lower fatty acid ester, sugar ester, Vitamin Bl ester, 
polymerised phosphoric acid salt, ethanol, polylysine, protamine, 
lysozyme, antibacterial substance extracted from licorice, red pepper 
extract, pectin decomposition prodn., mangostin, wasabi extract, 
chitosan or phytic acid. 

ADVANTAGE - The preservative improves storability of foodstuff. It 
has no influence on the taste, flavour, colour and other qualities of 
original foodstuff. 
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Low odour natto prepn. - using ethanol extract of hops in fermented 
soybeans 
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Abstract (Basic): JP 61031059 A 

Unpleasant odour of Natto food caused by fermentation with 

bacteria , is reduced by using ethanol extract of hops as an ingredient 

in fermented soybeans. (2pp Dwg.No.0/0) 
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